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AB - JP2002000243 NOVELTY - A pasty food (I) comprises: 

- (A) soybean milk; 

- (B) soybean curd; 

- (C) gum arabic; 

- (D) octenylsuccinic acid treated starch; and 

- (E) a protein. 

- DETAILED DESCRIPTION - (I) comprises: 

- (A) soybean milk and/or soybean curd; 

- (B) gum arabic and/or octenylsuccinic acid treated starch, 
particularly 0.1-30 weight/weight percent (w/wt%); 

- (C) ajjrotein, particularly whey protein or its fraction; 

- (D) gelatin and/or decomposed gelatin, particularly 0.05-20 w/wt%; and 

- (E) optionally containing pectin or fat in the form of an O/W type 
emulsion. 

- At pH 5.0 or less. 

- USE - (I) is a pasty food with favorable taste. 

- ADVANTAGE - (I) is stable and heat resistant at high and low \ 
temperatures. ci 

- (Dwg.0/0) 

IW - PASTE FOOD FAVOUR TASTE STABILISED HIGH LOW TEMPERATURE COMPRISE MILK 

CURD GUM ARABIC ACID TREAT STARCH PROTEIN 
IKW - PASTE FOOD FAVOUR TASTE STABILISED HIGH LOW TEMPERATURE COMPRISE MILK 

CURD GUM ARABIC ACID TREAT STARCH PROTEIN 
NC -001 
OPD - 2000-06-20 
ORD - 2002-01-08 
PAW - (KANF ) KANEKA CORP 

Tl - A pasty food with favorable taste and stability at high an low 

temperatures, comprises soyabean milk, soyabean curd, gum arabic, 
octenylsuccinic acid treated starch and a protein 
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(54) PASTY FOOD AND FOOD BY USING THE SAME 

(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a pasty food good in flavor, keeping a stable 
emulsion state even after freezing and thawing the food, and excellent in heat resistance, 
and further to provide a food by using the pasty food. 

SOLUTION: This pasty food contains a soybean milk and/or a bean curd, a gum arabic 
and/or octenylsuccinic acid-treated starch, and a protein. 
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